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Webelos Cook Outdoor 


Steve, 
Please find the file "Outdoor Cooking" to follow. Enjoy! 


This is a part of the larger "Webelos" section of the handbook. I'll make other sections available as time 
allows. This section is Approx. 17 pages at 60 lines per page. The file has 987 lines w/o my sig. 


With special thanks to the Indian Nations Council (Tulsa, OK Area), particularly their "Pow-Wow" 
committee for their efforts, and, for making the book available in electronic format. 


YiS, 
Jess Olonoff, CM Pack-206 Eagle - 1970, T-10 Tulsa, Okla. 


This is a collection of Hints and recipes from Cub and Girl Scouts for younger 
Scouts. 
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How to Make a Cardboard Box Oven 


Here's another method -- for use on a plain old wood fire. 


Recipes 
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OUTDOOR COOKING 


Cooking and eating are an adventure. Eating is fun and so is fixing food to eat. There are 
so many activities that offer an opportunity to cook and eat. There is just something 
about camp cooking that is special. Cooking outdoors requires a different set of rules 
and equipment. Take time to plan some activities that will include food preparation, 
whether it is brought in a paper sack or food that will be prepared by the boys. Even 
cooking a hot dog or marshmallow can be a real challenge - having it cook just right and 
not burnt. Cooking is a skill and cooking outdoors with charcoal, wood or a buddy burner 
will take some skill. Take time to talk about what you plan to cook, discuss safety and 
practice fire building. 


It is fun to beat eggs, mix pancakes, make a milkshake or cherry cobbler. It can be lots of 
fun as long as you know what you are doing. Don't be too ambitious to start with, 
remember the age of boys you are working with. Do simple recipes and progress as their 
skills develop. Outdoor food does not have to be cooked. A good lunch can be part of 
the day without having to take time out to cook. Maybe the first venture could be an 
after school snack. 


SAFETY AND GOOD COOKING HABITS 
Start out by getting yourself ready to cook. 
* Protect your clothes from spills by putting on an apron; then wash your hands. 
* Read the entire recipe carefully. 
* Organize the bowls, spoons, pans and other equipment that you will need. 
* Read and know about making fires and fire safety. 


* Have all the ingredients for the recipe. Measure ingredients accurately. Follow 
the recipe mixing the ingredients. 


* While the product is cooking, put things away and clean up your work area. 
* Stay near your food. If you forget them, they will cook too long and burn. 


* Turn pot handles away from the edge so no one will bump the handle and cause 
pot to spill. 


* Always use potholders when handling hot pans. Keep all towels, pot holders, 
clothes and hair away from the flames. 


* Learn how to use a knife. 


OUTDOOR COOKING HINTS 


* Pack charcoal in a paper egg carton and tie shut. When ready to use, just light 
the carton. 


* For awood fire, use candle pieces wrapped (like candy) in wax paper. Light the 
paper and the wax will keep it going long enough to ignite your kindling. 


* Handy fire starters (never-fail) can be made by placing one charcoal briquette in 
each section of an egg carton (paper kind). Cover with melted wax. Tear apart 
and use. 


* Handy fire starter. Save lint out of lint filter in clothes dryer. 
* Place lint under kindling and use as tinder. 


* Puta burger fresh from the grill into the bun and place in a plastic bag for about 
a minute. The bun will be steamed warm. 


* Let a pan or bucket of water heat on the fire while you eat and your dish water 
will be ready when you are. 


* Melted paraffin, applied inside and outside a cooler leak will seal it. 


* Abar of soap will stay clean on a cookout if kept in the end of an old stocking and 
hung ina tree. 


* For safety, always keep a bucket of water nearby when cooking outside. 


* When camping, choose foods that keep well with little or no refrigeration. Check 
out instant and dehydrated foods. 


* Cool the ice chest before you fill it. The ice will last much longer. 
* Cans of frozen juice can help keep other foods cold when packing your ice chest. 


* Freeze fresh meat before putting in cooler. It will last longer and also help keep 
other foods cold. Even make hamburger patties and freeze with double paper 
between each. 


* Give yourself plenty of time to start a fire and wait for wood or briquettes to be 
ready. 


* Brush grates of a grill with oil to prevent meat from sticking. 


* Don't forget to rub the outside of metal pans with liquid detergent - it sure helps 
when it comes time to clean up. 


COOKING TRICKS 


You won't want to spend your whole day cooking while in camp. In the beginning, 
cooking will take up a lot of your time, but soon you'll learn a number of tricks that will 
get you out of the "kitchen" quickly. 


One of the most important tricks in camp cookery is to have exactly the right kind of fire 
ready for the job on hand when you start cooking- quick flames if you have boiling to do, 
low flames for stewing, a bed of glowing coals for frying and broiling. 


In the kitchen at home, your oven can be set for the exact temperature called for in a 
recipe. When camping, you can come close to determining correct temperature by 
learning the trick of counting seconds while holding your palm in at place where food 
will go. 


A cookbook will call for specific measurements by the teaspoon, tablespoon, or cup. In 
camp, your fingers and palm will do. The measurements on the next page are for the 
average hand. Find out how they fit your hand by testing them at home against a 
measuring spoon and cup. 


As you pick up other cooking tricks, make a note of them. You will find that they will 
come in handy sooner or later. 


BUILDING A FIRE 


Before you cook outdoors you must have a fire. Remember that the fire makes the 
success of the cooking. Learn when to have a quick hot fire, when to have good coals, 
when to plan for a fire that burns for a long while. Fire building and cooking go hand in 
hand. 


Building a fire is a big responsibility. Build a fire only where and if you have permission. 
You need a grown up around when building a fire. Care of the fire and fire prevention 
becomes the responsibilities of the person who lights the match. A good camper knows 
not only how to light a fire, but also how to put it out. When he is finished, he makes 
sure every ember is out and cleans up the fire site. 


Wood Fires 


Have and safe and suitable place for your fire. It could be built in a park, a campsite or a 
driveway. Clear away anything that can burn - leaves, grass, paper,etc. 


Have a bucket of water ready to put out the fire. 
Collect your equipment before you start. 
For a fire to burn three things are required: 
* FUEL - material that will burn. 
* HEAT - enough heat to bring fuel to ignition. 
* AIR - to provide oxygen for burning process. 


When one of the three things is removed, the fire stops burning. Water cools fuel below 
ignition point, dirt cuts off the oxygen supply. 


1. Cut piece of foil that will be large enough to make 
your seal. If you are using regular, nol heavy-duty, 
foil, have a piece large enough to fold in hall for dou- 
ble thickness. A good idea is to cut one piece first 
and'check the size before you cut all you need, Do 
ROt Skimp on the amount of aluminum foul you use 
to make your seal. 


. Place food in center of toll. . Fold the top down flat. Also press ends together. 


. Bring sides of foil up over the food loosely. . Fold corners over, as shown by dotied hnes 


. Fold the top half inch down on itsell. This can be Fold pointed ends over, about one-half inch, as 
' shown by dotted lines. 
eg 
. Fold ends over again. 


5. Fold the top down again on itsell. Do not crease. . Put toll package on the coais. 


A fire needs three different kinds of fire material - tinder, kindling and fuel. The match 
lights the tender, the tender lights the kindling, and the kindling starts the fuel burning. 


* TINDER - should start to burn as soon as it is touched with a lighted match. Use 
thin twigs, tops of dried weeds, wood shavings, dryer lint, etc. 


* KINDLING - is little sticks and can be as small as a pencil or as thick as your 
thumb. 


* FUEL - is the larger wood that keeps your fire going. Do not use green or freshly 
cut wood, it does not burn well. 


Stack the wood in three separate piles far enough away from the fire, so that no sparks 
can fly into stacks. 


Building Your Fire 


Using larger pieces of wood, form an "A" on the ground. Get your tinder and kindling. 
You will need two handfuls of kindling. Put the tinder on the "A" instead of the ground. 
This way the tinder has air underneath it and there is space for your match. 


Light the match. Kneel near the fire and strike the match away from you. Tip the match 
down so that the flame catches on the match stick. On a windy day, kneel with your back 
to the wind and cup your hands around the match. 


Now light the tinder. Carefully add more tinder. You may need to blow at the base of the 
fire. 


Add kindling. When the tinder has started to burn, add kindling. Start with small pieces. 
Remember to keep close together but allow space for air. 


Types of Fire 


* TEPEE FIRE: This a good fire for quick cooking since the heat is concentrated on 
one spot. It looks like a tepee. Stack the fuel over the foundation fire. The 
foundation fire will start the fuel burning. Add fuel as you need it. 


* CRISSCROSS FIRE: This type is long lasting and makes good coals. It is good for a 
campfire. To make this, lay fuel over the foundation fire in a crisscross pattern. Be 
sure to leave room for air. Add fuel as needed. 


* REFLECTOR BAKING: This type of fire is built against a high back of rocks or logs; a 
wire screening over coals is good for roasting corn. 


After you are finished with your fire make sure it is out by: 
* Scattering ashes or embers 
*  Sprinkling with water 


* Drenching charred logs 


* Covering with dirt or sand 


When you can hold your hand on the spot where the fire was and not feel any warmth, 
your fire is out. 


Cooking With Charcoal 


To start charcoal fires make and use fire starters or a starter can. Charcoal starts slowly. 
Allow at least 30 minutes before fire is ready to use. To start charcoal use one of the 
following methods: 


* Place small twigs or fire starters close together as a base. Leave an air space 
beneath starters. Place charcoal on top of this. Light the fire starters, and 
gradually add a few more briquets, one at a time. 


¢ Use a starter can. 


Charcoal will be grey-white in the daylight and red at night when ready. 


STARTER CAN 


Cut both ends from a one gallon can, or large juice can. Make vent holes with a pop can 
opener around one end of the large can. To use, place can inside grill or on a pan or tray, 
crumple three full size sheets of newspaper into balls. Place newspaper in bottom of 
starter can or fill it half way with twigs. Cover with charcoal. Light the newspaper rough 
the vent holes. When charcoal is glowing, remove can with a pair of pliers. One charcoal 
briquette equals 40 degrees of temperature. 


CHARCOAL STOVE 

You need: 
* Tin can (#10 or larger) 
* Roll-type can opener 
* Punch opener 


* Wire for handle 


* Three pieces sturdy wire screen 


1. Remove top of can with roll-type can opener. Punch air holes with punch opener 
around top and bottom of can. 


2. Stick ends of wire through two of the holes at top and twist to make a handle. 


3. Push wire screen half way down into can to make a grate. This holds charcoal near top 
for cooking and keeps air under charcoal. To keep screen from lipping, cul second piece 
of screen into a coil, and put between grate screen and bottom of stove. 


1. Make a stove top out of the third piece of wire screen. This supports your 
hamburger or the cook pot. 


TO USE CHARCOAL STOVE: 


Set the stove on cleared ground and put tinder on the grate. When tinder is burning 
briskly, drop charcoal into fire. Swing the stove by the handle now and then to keep the 
charcoal burning. 


VAGABOND STOVE 
You need: 
° #10tin can 
* Pair of tin snips 
* Gloves 
*  Roll-type can opener 
* Punch opener 
* Hammer 


1. Remove lid from tin can using roll-type can opener. This open end will be the bottom 
of your stove. 


2. Cut door in stove. Wearing gloves, take the tin snips and cut from the open end two 
slits three inches apart and three inches long. Bend this piece of tin back into can and 
hammer it flat. 


3. Punch with the punch opener two or three small holes at the top of the can on the 
side opposite the door. These are your air holes and serve as a chimney. 


TO USE VAGABOND STOVE: 


Find a level spot for the stove so food will not run over the side. If stove is not level, put 
a twig under the low edge. 


Press the stove in the dirt so that it makes a ring. Then put it aside. Make a small fire of 
twigs in the ring. Keep fire small but steady. You can also use a Buddy Burner. (See 
directions for making.) 


Put the stove over the twig fire or Buddy Burner. The stove will get very hot so do not 
touch it. 


The first time you use your stove you will have to wipe the finish off the tin can after the 
stove has heated up. Hold stove with a pot holder and wipe off with a paper towel. 


BUDDY BURNER 


A Buddy burner is fuel and can be used with a vagabond stove. It is also good emergency 
fuel to have on hand if your stove at home should not work. You can use it in a driveway 
or an inside fireplace or when you cannot have an open fire. The smoke is very black so 
do not use it in a room. 


You need: A shallow tin can (tuna or cat/dog food) 
* Corrugated cardboard, cut in strips just a little narrower than depth of can 
* Paraffin, in a tin can 
* Lid from a larger can 
* Pot of water on stove 
1. Roll cardboard into a coil that fits loosely into the can. 


2. Melt the paraffin. Paraffin should always be melted in a tin can set in a pot of water on 
the stove. Use low heat. Melt small amounts at a time. The vapor given off by the 
melting paraffin might start to burn, so have a lid from a larger tin can on hand to 
smother any fire. 


3. Fill shallow can almost to the top with melted paraffin. 
4. Let the paraffin harden. Now you have made a Buddy burner. 


You can make a Buddy burner using sawdust instead of cardboard. Fill the tin can with 
sawdust and pour in paraffin. You may have to use "wicks" in this to start the burning 
easier. 


TO USE A BUDDY BURNER: 


Light the top of the Buddy burner with a match. Now you can cook on your vagabond 
stove. Never cook directly on the Buddy burner because the smoke is black and sooty. 


Place the vagabond stove over the Buddy burner. 


Put the fire out by lifting the stove off and smothering the flame with a No. 10 tin can lid 
or any flat surface larger than the Buddy burner. Use a pot holder to lift the stove, or 
knock the stove over with a stick. The paraffin will be hot and liquid, so wait until it 
hardens and cools before you pick it up. 


Hobo Stove with Damper 


FOIL COOKERY 
Foil Cooking Hints 


Use two layers of light-weight, or one layer of 
heavy duty aluminum foil. Foil should be 
large enough to go around food and allow for 
crimping the edges in a tight seal. This will keep the juices and steam in. This wrap is 
know as the "drugstore" wrap. 


control air flow 


Drugstore Wrap 


Use heavy foil three times the width of the food. Fold over and roll up the leading edges. 
Then roll sides for a steamproof seal. 


A shallow bed of glowing coals that will last the length of cooking time is necessary. 


COOKING TIMES 


8-12 mins. 
20-30 mins. 
20-30 mins. 


15-20 mins. 
6-10 mins. 
45-60 mins. 


Beef, Hamburger Carrots, sticks 


Beef, 1-inch cubes Corn, ears 


Chicken, cut pieces Potatoes, whole 


Frankfurters 


Lamb chops 


Pork chops 


Fish, whole 
Fish, fillets 


5-10 mins. 


20-30 mins. 
30-40 mins. 
15-20 mins. 
10-15 mins. 


Potatoes, sliced 
Apple, whole 
Banana, in skin 
Pineapple, whole 


Biscuits 


10-15 mins. 
20-30 mins. 
8-10 mins. 
30-40 mins. 
6-10 mins. 


FOIL DINNER 


Lay slices of potatoes, onion, and carrots on a sheet of heavy-duty foil then place 
hamburger patty on top. Cover with slices of potato, onion, and carrots. Season with 
butter, salt and pepper. Cook 20-30 minutes over hot coals, turning twice during 
cooking. 


CARDBOARD BOX OVEN 


A cardboard box will make an oven. Cut off the flaps so that the box has four straight 
sides and bottom. The bottom of the box will be the top of the oven. 


Cover the box inside and out COMPLETELY with foil, placing shiny side out. 


To use the oven, place the pan with food to be baked on a footed grill over the lit 
charcoal briquets. The grill should be raised about ten inches above the charcoal. Set the 
cardboard oven over the food and charcoal. Prop up one end of the oven with a pebble 
to provide the air charcoal needs to burn - or cut air vents along the lower edge of the 
oven. Control the baking temperature of the oven by the number of charcoal briquets 
used. Each briquette supplies 40 degrees of heat (a 360 degree temperature will take 9 
briquets). 


Experiment! Build an oven to fit your pans - or your menu: Bake bread, brownies, roast 
chicken, pizza or a coffee cake. Construct a removable oven top or oven door. Punch 
holes on opposite sides of the oven and run coat hanger wire through to make a grill to 
hold baking pans. Try the oven over the coals of a campfire. 


Cardboard Box Oven lined with foil 


RECIPES 


ALUMINUM EGGS (FOIL BREAKFAST) 
¢ Sausage 
° Egg 
¢ Hash brown potatoes 
° Salt, pepper and spices to taste 


Place potatoes, scrambled egg (doesn't need to be cooked) sausage patty and spices in 
foil. Wrap securely. Place on coals for 15 minutes. 


EGG ON A RAFT (VAGABOND STOVE) 
° Bread 
° Egg 
° Salt and pepper 


Grease the cooking surface of the stove. Cut two inch hole in a slice of bread. Place 
bread on burner and break egg into the hole. Season and turn over once while cooking. 


AZTEC TOOTHPICKS 


Heat a white flour tortilla in skillet or top of vagabond stove. Spread cream cheese on 
tortilla; sprinkle on brown sugar and cinnamon. Roll up tortilla and pig out. Great 
breakfast, sweet roll or night time snack. 


FRENCH TOAST (VAGABOND STOVE) 
° 3eggs 
* 1/2 cup milk 
* 1tablespoon sugar 
° Aslices bread 
°* Butter, syrup, jam or powdered sugar 


Beat eggs, milk and sugar together with a fork. Grease the top of a hot vagabond stove 
with margarine. Dip both sides of a piece of bread in egg mixture, and lay it on the stove. 
Be careful that the fire is not too hot. When bottom browns, turn the toast over with a 
fork or turner. You may need more margarine. When the second side is brown, remove 
the toast to a plate. 


VIENNA TOAST 


Make a jelly sandwich. Beat two eggs per person (4 pieces of toast). Add a little sugar, 
cinnamon and milk or water. Dip sandwich in egg mixture, fry the sandwich like french 
toast. Dip fried sandwich in (or sprinkle on) powdered sugar instead of syrup. Tastes like 
a giant jelly donut. 


PUNCH DONUTS 
* Canned biscuits 
* Cooking oil 
* Cocoa 
°* Jello 
* Sugar (white, brown, powdered, w/wo cinnamon) 


Take a biscuit, punch hole through it with finger. Shape into donut shape. Drop into hot 
oil. Flip over when brown. Remove from oil, dip into sugar, cocoa or jello. Eat slowly, they 
are really hot. 


SAUSAGE BALLS 
° 1\lb sausage 
*  3-cups bisquick 
* 18 02z jar Cheese Whiz or shredded cheese 


Combine sausage (cooked), bisquick and cheese; shape into balls. Bake in preheated 300 
degree oven for 25 minutes or until lightly browned. 


NELSON'S STEW 
* Box of macaroni and cheese 
*  1canof chunky ham 


Heat water to boiling. Add macaroni and cook until soft. Follow directions on box. 
Crumble can of chunky ham into mixture, mix thoroughly. This is very easy. Feeds 2 
scouts per box of macaroni and cheese, 1 can of ham can be mixed with each 2 boxes of 
macaroni. 


CAMP STROGANOFF 
* 1-1/2 to 2 pounds ground beef 
* Onion soup mix 
° 2-3 tablespoons of ketchup 
¢ 1cup sour cream 
¢ 1cancream of mushroom soup 
* Noodles 


Bring pot of water to a rolling boil and cook noodles until done. Brown meat and drain 
off grease. Add remaining ingredients and simmer until meat is tender. If necessary, thin 
sauce with a little milk. Serve over cooked noodles. 


TACO CASSEROLE 
¢ 2 pounds hamburger 
* 6 tortillas 
° cheese grated 
°  2cloves garlic, minced 
* 2cans enchilada sauce 
* —1small can tomato sauce 


Brown meat and garlic. Add enchilada sauce and tomato sauce. Simmer for 30 minutes. 
Tear tortillas and layer pan with tortillas, meat, cheese. Repeat with cheese on top. Bake 
at 350 degrees for 45 minutes. 


DON'S HAWAIIAN DELIGHT 


In a square piece of heavy duty aluminum foil place enough of each of the following to 
make one serving: 


* Sliced ham 

° Sweet potatoes 
* Carrots 

° Pineapple 


Surround the ham slices with the other ingredients on the foil then add 1 tablespoon of 
syrup or honey. Fold using "drugstore" wrap to hold in the juice. Cook package on hot 
coals for approximately 15 minutes on each side. 


PASTA ITALIANO BAKE 


1 Ib ground beef 

1/4 cup chopped onion 

1/4 cup chopped green pepper 

1 garlic clove, minced 

1 6 oz can tomato paste 

1/2 cup water 

1 teaspoon salt 

1/2 teaspoon oregano leaves 

2 cups (4 oz) noodles, cooked, drained 
1/4 cup chopped parsley 

1/2 cup Miracle Whip salad dressing 
3/4 cup Kraft grated parmesan cheese 


2 eggs, beaten 


Brown meat, drain. Add onion, green pepper and garlic; cook until tender. Stir in tomato 
paste, water and seasonings. Cover; simmer 15 minutes. Combine noodles and parsley; 
toss lightly. Combine salad dressing, 1/2 cup cheese and eggs; mix well. Layer noodles 
and meat mixture in Dutch Oven; top with remaining cheese. Bake for approximately 40 
minutes. 6 servings. 


CORN CASSEROLE 


1 can whole corn with juice 

1 can cream style corn 

1/2 cup melted butter 

1 package Jiffy corn bread mix 
1 cup sour cream 

2 eggs 


1 cup cheddar cheese 


Mix all ingredients together, except cheese. Bake at 350 degrees for 25-30 minutes. Add 
cheese on top and bake for 8-10 minutes more. 


CHICKEN BREASTS 
*  8chicken breasts 
¢  1jar or package dried beef slices 
* 8slices bacon 
°¢ Salt and pepper to taste 
* 1can Cream of Mushroom soup 
* —1small carton sour cream 


Bone the chicken breasts and roll one slice bacon around each. Place dried beef slices in 
bottom of Dutch oven and lay bacon-wrapped chicken breasts on top. Salt and pepper to 
taste. Pour mushroom soup and sour cream over breasts. Bake for approximately 50-65 
minutes until chicken is tender. 


SAUSAGE-RICE OVEN DISH 
* 21/2 bs. ground sausage 
* 1medium green pepper, chopped 
* 1medium onion, chopped 
* 1cup celery, chopped 
°*  2cups rice, cooked as to directions on box 
* 3 packages dry chicken noodle soup mix 
¢ 1small can pimentos, chopped 
°  1cancream of chicken soup 
* 1package almonds, slivered 


Brown sausage and drain. Add green pepper, onion and celery and simmer in open 
Dutch Oven for 15 minutes. Add cooked rice and dry soup mix. Add pimentos, cream of 
chicken soup and almonds and bake. (You can also use Wild Rice) 


BBQ PORK CHOPS DUTCH OVEN 
* 6 Pork chops (You can also use chicken) 
* 1tablespoon cooking oil 
° Salt and pepper to taste 
¢ 3/4 cup catsup 
* 180o0z cola drink 


Brown meat with cooking oil in Dutch Oven. Mix catsup and cola with salt and pepper 
and pour into oven over meat. Bake until done. (Should be gooey) 


EASY MEAT LOAF 
* 2 pounds ground beef 
* —1small can evaporated milk or 1/2 cup milk 
¢ 2 packages dried onion soup mix 


Mix all ingredients together and form loaf in Dutch oven. Bake approximately 50 to 60 
minutes. 


TASTY BEEF ROAST 
* 131bto5 lb beef roast 
* 1cancream of mushroom soup 
¢ 1 package dry onion soup mix 


Brown roast. Pour 1/2 can mushroom soup around meat. Pour onion soup mix over 
meat, then the remaining mushroom soup over all. Let bake to desired doneness. 
Approximately 30 to 45 minutes to pound. 


DUTCH OVEN ENCHILADA CASSEROLE 
° 2 bs ground beef 
¢ 1teaspoon salt 
°*  1large onion, chopped 
* —1can tomato soup (10 3/4 ozs) 
* 2cans enchilada mild sauce (10 ozs) 
* ~~ 1can water (10 ozs) 
°* 1 package of corn tortillas 
* 1/2 lb grated or sliced cheese 


Brown together beef, salt and onion. Add tomato soup, enchilada sauce and water to 
beef mixture and simmer together. Place 3 or 4 corn tortillas on bottom of Dutch Oven. 
Remove 3/4's of the meat mixture from pan, and place over top of tortillas. Add another 
layer of tortillas. Add a 1/4 lb of cheese on top. Add another layer of meat mixture. Place 
another layer of meat mixture. Place another layer of tortillas. Sprinkle with remaining 
cheese. Place like over Dutch Oven and let simmer until it appears to be done. 
Approximately 30-40 minutes. 


FRESH TOMATO SAUCE PICANTE 
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1 medium size tomato, finely chopped 

1 small onion, finely chopped (1/4 cup) 

6 springs cilantro or Italian parsley (leaves only), finely chopped (1 tablespoon) 

3 serrano chilies, seeded and finely chopped; or 1 can green chili, finely chopped 
1/2 teaspoon salt 

1/2 cup water 


Combine tomato, onion, cilantro, chilies, salt and water in a bowl. Cover; let stand about 
30 minutes before serving. This sauce is best eaten the same day, as it soon loses it 
crispness and flavor. 


TAMALE PIE 


1 1/2 lbs. ground beef 

1 clove garlic, minced 

1 onion, coarsely chopped 

1 green pepper, cut in 1 inch squares 
1 can (1 pound) tomatoes, cut up 

1/2 cup stuffed green olives (or black olives), coarsely chopped 
1 to 2 teaspoons chili powder 

1 teaspoon salt 

Freshly ground pepper to taste 

1 package (11 ounces) corn muffin mix 
1 can (8 oz) cream corn 

1/3 cup milk 

1/2 cup shredded cheddar cheese 


Brown ground beef in Dutch Oven, drain excess fat off. Add garlic, onion and green 
pepper and saute’ 5 minutes or until tender. Add tomatoes, olives, chili powder, salt and 
pepper and simmer 10 minutes. In a bowl stir together muffin mix, corn and milk until 
evenly moistened. Spoon over ground beef mixture and sprinkle with cheese. Bake at 
400 degrees for approximately 20 minutes, or until browned. 


EASY SAUSAGE PIZZA BAKE 
° 1lb pork sausage 
¢ 3/4 cup chopped onion 
°  3-cups Bisquick baking mix 
* 11/2 cups water 
* 1 jar (15 1/2 02) thick spaghetti sauce 
* 1can(40z) mushroom stems and pieces, drained (if desired) 
* ~ 1can (21/4 02) sliced ripe olives, drained 
°*  1green pepper, cut into thin rings 
* 2cups shredded cheddar cheese 


Grease the inside of the Dutch Oven. Cook and stir sausage and onion in skillet until 
sausage is brown; drain. Mix baking mix and water until thoroughly moistened; spread 
batter in oven. Spread spaghetti sauce carefully over batter; top with sausage mixture 
and the remaining ingredients. Bake until crust is golden brown. Approximately 25-30 
minutes. 


BAKED SPAGHETTI 
*  1large onion, chopped 
°*  1clove garlic, minced 
¢ 4tablespoons shortening 
¢ 1/2 lb ground beef 
° 2 cups water 
¢ 2cans tomato soup 
¢ 2 teaspoons chili powder 
* 1/2 lb uncooked spaghetti 
* 1cup sharp cheese (grated) 


Cook onion and garlic in shortening in Dutch Oven. Add beef and cook, stirring 
occasionally, to keep meat particles separated. Drain excess grease off. Mix in the soup, 
water and chili powder and cook a few minutes longer. Break spaghetti into inch pieces 
and stir into sauce until all covered. Bake for about 1 hour, but stir approximately every 
15 minutes. Then add cheese to top. Bake another 15 minutes. 


HANOVER BRISKET 
* 4or5 |b. brisket 
* 1can of consommé 
* 1(10 02) bottle (lite) soy sauce 
* 1/4 cup lemon juice 
* Garlic to taste 
* 1tablespoon liquid smoke 


Combine last 5 ingredients, pour over meat and marinate overnight. Place meat and 
marinade in a covered pan and bake at 300 degrees for 3 hours for 3 & 4 Ibs and 4 hours 
for 5 lbs. Baste occasionally during baking. Take out and slice. Then replace it in the pan 
and pour some of the marinade over brisket. 


Increase the temperature to 350 degrees and continue baking for another hour. 


CINNAMON-RAISIN ROLL-UPS 
°*  2cups Bisquick baking mix 
* 1/2 cup raisins (can omit) 
* 1/2 cup dairy sour cream 
¢ 3 tablespoons milk 
¢ 2tablespoons margarine, softened 
¢ 1/4 cup packed brown sugar 
* 1/4 cup finely chopped nuts 
* 1/2 teaspoon ground cinnamon 
¢ 2tablespoons margarine, melted 
* Granulated sugar 


Spray Pam on the inside of Dutch Oven. Mix baking mix, raisins, sour cream and milk; 
beat 20 strokes. Smooth into ball on floured aluminum foil or wax paper. Knead 10 
times. Roll into rectangle, approximately 12 x 10 inches. Spread with softened margarine 
(can use squeeze margarine also). Mix brown sugar, nuts and cinnamon; sprinkle over 
dough. Roll up tightly, beginning at 12" side. Pinch edge into roll. Cut into 12 slices. Place 
slices, cut sides down, in the bottom of Dutch Oven. Brush melted margarine over the 
tops, sprinkle with granulated sugar. Bake until golden, about 13 minutes. Top with 
margarine if desired. 


HERB BUBBLE RING 


1/2 cup grated Parmesan cheese 
1 tablespoon parsley flakes 

1/2 cup dried basil leaves 

1/2 teaspoon garlic powder 

1/2 teaspoon paprika 

3 cups Bisquick mix 

3/4 cup dairy sour cream 

1/4 cup milk 


1/4 cup margarine, melted 


Spray Dutch Oven with Pam, or line with aluminum foil. Mix cheese, parsley, basil, garlic 
powder and paprika; reserve. Mix baking mix, sour cream and milk until soft dough 
forms; beat vigorously 30 seconds. Gently smooth dough in ball on floured aluminum foil 
or wax paper. Knead 10 times. Shape into 1 inch balls. Dip each ball into melted 
margarine, then roll in cheese mixture to coat. Arrange balls about 1/4 inch apart in 
layers in oven. Sprinkle any remaining cheese mixture over top. Bake until golden brown, 
about 20 minutes. 


SOUR CREAM ONION SQUARES 


1 large onion, sliced 

2 tablespoons margarine 

1 egg 

3/4 cup dairy sour cream 
1/4 teaspoon seasoned salt 
1 cup milk 

3 cups Bisquick baking mix 


Saute' onion in margarine until soft. Beat egg in a small bowl; stir in sour cream until 
blended; add onions and seasoned salt. Stir milk into baking mix to form a soft dough; 
turn into a lightly sprayed (with Pam) or aluminum lined Dutch Oven. Bake for 
approximately 20 minutes or until top is set. 


BISCUITS 
°  Acups flour 
¢  2tablespoons baking powder 
* 1teaspoon salt 
* 1/2 cup shortening 
* 11/2 cups milk or water 


Combine dry ingredients. Work in shortening with a knife or fingers until evenly 
distributed. Add milk gradually, mixing lightly and quickly until there is no dry flour in 
dish. Pinch off desired amount for each biscuit and bake. 


SOPAPILLAS 
°  Acups sifted all-purpose flour 
¢ 3 teaspoons baking powder 
* 1teaspoon salt 
* 2tablespoons sugar 
¢ 2tablespoons vegetable shortening 
*  1cup milk 
¢ Vegetable oil for frying 


Mix flour, baking powder, salt and sugar into a large bowl. Cut in shortening until mixture 
resembles cornmeal. Stir in milk until mixture forms a firm dough. Knead dough on 
lightly floured aluminum foil or waxed paper just until smooth. Cover; let rest 20 
minutes. Roll out to 1/4 inch thickness; cut into squares or diamonds. Heat oil in a Dutch 
Oven until hot. Fry sopapillas, a few at a time, turning often so they fry evenly until 
golden brown. Remove from oil with slotted spoon to paper towels to drain. Serve hot 
with butter & honey or sprinkled with cinnamon sugar. 


IMPOSSIBLE PECAN PIE 
* 11/2 cups chopped pecans 
¢ 3/4 cup packed brown sugar 
¢ 3/4 cup milk 
¢ 3/4 cup light or dark corn syrup 
* 1/2 cup Bisquick baking mix 
* 1/4 cup margarine or butter, softened 


° A4eggs 


* 11/2 teaspoon vanilla 


Grease pie plate. Sprinkle pecans in plate. Beat remaining ingredients until smooth. Pour 
into pie plate. Put into Dutch Oven and bake until knife, when inserted into center, 
comes out clean. Approximately 50-60 minutes. 


PINEAPPLE UPSIDE DOWN CAKE 

* 1can pineapple (6 02) 

* 1/2 cup pecans 

* 1/2 cup brown sugar 

¢ 1square margarine 

°  2yellow cake mixes, or 3 golden pound cake mixes 
Mix cake mixes according to directions. 


Line the Dutch Oven with aluminum foil, place oven onto the heat, level it and melt the 
margarine in the oven. When melted, add the brown sugar, then the pineapple slices, 
then the pecans. This will be the glaze. 


Pour cake on top of glaze. This dessert doesn't require much heat on the bottom, just 
enough to brown the glaze - about 8 briquets should be plenty. Bake for approximately 
25 minutes. Check it every 15 minutes and when golden brown, test it to see if it is done. 
If it is, take off the heat and lift the cake out of the oven by the aluminum foil. Put a pan 
or board on it and then turn it over quickly so that the glaze is on top. Remove the foil. 


WHEN BAKING IN A DUTCH OVEN WITH A CAKE PAN OR PIE PAN, PUT 1 INCH DIAMETER 
FOIL BALLS IN THE BOTTOM OF THE OVEN TO LIFT THE PAN OFF THE BOTTOM TO KEEP 
THE FOOD FROM BURNING AND DISTRIBUTE THE HEAT MORE EVENLY. 


IMPOSSIBLE PUMPKIN PIE 
¢ 3/4 cup sugar 
* 1/2 cup Bisquick baking mix 
* 2tablespoons margarine 
* 1can (13 0z) evaporated milk 
° 2eggs 
*  1can (16 0z) pumpkin 
* 21/2 teaspoons pumpkin pie spice 


¢ 1teaspoon vanilla 


Grease pie plate. Beat all ingredients until smooth. Pour into pie plate. Put into Dutch 
Oven and bake until knife inserted in center comes out clean. Approximately 50-60 
minutes. 


EASY ICE CREAM 
¢ 1(140z) can Eagle Brand Sweetened Condensed Milk 
¢ 2/3 cup chocolate flavored syrup 
¢ 2cups (1 pint) whipping cream 
Put into small cleaned coffee can, put lid on. Put down inside a 3 |b coffee can. Put ice 


and rock salt around it. Put lid on large can. Roll can, stop and drain water out, and put 
more ice and rock salt in. Continue until firm. 


"Campfire Fudge" 


To a gallon ziplock bag, add: 
° 3.5 cups confectioners’ sugar 


e 1 stick butter 

° 1 tsp vanilla 

° 2/3 cup to 3/4 cup unsweetened cocoa (Karen says "a heaping half- 
cup") 

e 1 small jar marshmallow cream (perhaps 6 oz. or thereabouts?) 

° (optional): your choice of any nuts, chocolate chips, peanut butter 
chips, or whatever you like 


Place all ingredients inside ziplock bag and zip closed. Knead the bag (feel free to 
pass around to all at the camp fire for turns) until ingredients look mixed; usually 
that's when it no longer sticks to the sides of the bag. Dump onto a plate, flatten, 
carve into chunks, and eat. 


Ember Cooking w/Recipes 


How To 


A cook who wants to foil toil in her outdoor kitchen could use 
the same product that's popular in home kitchens - 
aluminum foil - but she had better get the heavy weight 
that's usually designated for freezer use. The thinner type 
works fine for wrapping sandwiches or leftovers but doesn't 
provide enough protection against punctures or extreme 
heat. 


When foil is wrapped as an airtight package around food, 
finishing off with a drugstore or sandwich fold, it becomes a 
small-scale pressure cooker. When placed in a bed of hot 
coals with some heat on top, diced vegetables and meat 
cook in 10 to 15 minutes in this package, and whole 
potatoes in 40 to 50 minutes. Be sure to allow some space 
for expansion in the package by not wrapping the raw food 
too tightly. If you want food to brown or to broil as in a 
skillet, leave the package open at the top (or fashion like a 
folded drinking cup with a flat bottom). This allows the 
steam to escape and makes it possible for you to watch the 
progress too. 


Drug Store Fold 


Fol 


Drug Store Fold 
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Place foil on flat surface. Place food in center. 

2. Fold sides up to make a "tent". Hold top edges together 
and fold together. 

3. On each open end, bring together and fold 


COOKING TIMES 


Beef, Hamburger 8-12 mins. 
Beef, 1-inch cubes 20-30 mins. 
Chicken, cut in pieces 20-30 mins. 
Frankfurters 5-10 mins. 
Lamb chops 20-30 mins. 
Pork chops 30-40 mins. 
Fish, whole 15-20 mins. 
Fish, fillets 10-15 mins. 
Carrots, sticks 15-20 mins. 
Corn, ears 6-10 mins. 
Potatoes, whole 45-60 mins, 
Potatoes, sliced 10-15 mins. 
Apple, whole 20-30 mins. 
Banana, in skin 8-10 mins. 
Pineapple, whole 30-40 mins. 
Biscuits 6-10 mins. 
Recipes 


All Recipes Serve 12 People Unless Otherwise Noted (NOTE: 
I have not tried any of the shrimp or fish recipes, I don't like 
fish!) 


BANANA BOATS 


For One Boat 


1 Banana 

12 Small Marshmallows 

Chocolate Chips (small handful) 

Peel back a long strip of banana peel on the inside of 

the curve, leaving one end attached to the banana 

2. Scoop out some of the banana and fill with 
marshmallow, chocolate (and raisins if you like) 

3. Replace the strip of peeling and wrap in foil 

4. Bake in the embers (about 15 to 20 minutes) until 

banana, chocolate and marshmallows are melted and 

blended. 
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SHRIMP BARBECUE 


4 Ibs Large Green Shrimp 

1 Cup Butter or Margarine 

1 Large Clove Garlic, Minced 
1/2 tsp black pepper 

1 tsp salt 

1 cup parsley, minced 


Peel and clean shrimp 

2. Cream butter; add remaining ingredients to the butter 
and mix well 

3. Cut 6 9-in strips of heavy duty aluminum foil. Then cut 
each strip in half. 

4. Divide shrimp equally on each piece of foil. 

5. Top each with 1/12 of the butter mixture, bring foil up 
around shrimp; twist tightly to seal 

6. Place shrimp packet on embers 

7. Cook 5 minutes 


STUFFED TROUT 


12 Medium Trout 
3 Medium Onions, chopped fine 
1/4 |b butter or margarine 


Clean the fish thoroughly; salt and pepper the insides 
Fill each fish about 3/4 full with onion and put a pat of 
butter on the top of the onion 

Wrap each fish separately in aluminum foil 

Bury in hot embers. Bake 20 to 25 minutes 


HAMBURGER DINNER 
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12 Potatoes 

12 Carrots 

1 Large Onion 

3 Ibs Hamburger 
salt, pepper 


Cut up potato in small pieces 

Cut carrot into sticks 

Dice onion 

Make a pat of 1/4 Ib hamburger, 3/4 of an inch thick 
Place the ingredients side by side on a piece of 


aluminum foil 


Season; wrap in foil and put packet in the embers 


Cook 10 to 20 minutes 


Other combinations can be used, such as: Ham, pineapple, 
and sweet-potatoes, Chicken, onions, and potatoes, Hot 
Dogs and onions, Hot Dogs with cheese and bacon, Hot 
Dogs with apples and cheese 


BEEF STEW 


e 3 bs beef cut in 1-in. chunks 

e 12 bacon slices (about 3/4 Ib.) 

e 12 tomatoes 

e 6onions 

1. Place 1/4 lb. Of beef, 1 slice of bacon cut in pieces, 
slices of onion and quarters of 1 tomato in aluminum 
foil packet 

2. Cook in embers 30 to 40 minutes 


PIGS IN BLANKETS 


4 Cups Flour 

2 Tbsp baking powder 

1 tsp salt 

3 Tbsp sugar 

6 Tbsp shortening 

Water or milk for desired consistency 

24 link pork sausages (or, canned vienna sausages, 
little polskies, etc) 


1. Mix dough as for biscuits 

2. Pinch off small pieces of dough and flatten into strips or 
elongated patties 

3. Wrap each sausage link (which has been seared in a 
hot skillet) in a strip of dough 

4. Knead the sides of the dough together so that the 
Sausage is completely covered 

5. Wrap in foil and cook for 15 minutes 


POTATO-ONIONS 


12 Medium Potatoes 

12 Medium Onion, sliced in rounds 
salt, pepper 

1/4 cup Butter or Margarine 


Cut potato into 4 crosswise slices 

Spread butter on each side of the slices 

Cut %2 onion in rounds and place between potato slices; 
salt and pepper them 

Secure slices with toothpicks or skewers 

Wrap these potato-onions tightly in foil 

Bake in embers 30 to 40 minutes 
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APPLE DELIGHT 


12 Large Apples 

4 Tbsp Sugar 

3/4 Cup Biscuit Mix 

Raisins 

3 Tbsp cinnamon (or to taste) 


1. Core and chop 1 apple in fairly large pieces. Peeling if 
desired 

2. Mix 1 tsp. Sugar, a few raisins and cinnamon to taste 
with 1 Tbsp. Biscuit mix; stir into chopped apple 

3. Wrap in a piece of greased aluminum foil, leaving 
sufficient space for steam 

4. Cook in the embers approximately 30 to 45 minutes 
(The juice of the apple moistens the dough sufficiently. ) 


BAKED APPLES 


12 Large Ripe Apples 

1 Cup Nuts 

1 Cup Coconut, shredded 
12 dates 

1 Cup brown sugar 

12 Marshmallows 
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Remove the core from the apples. Be sure not to cut 
through the skin at one end 

Fill the hole with nuts, dates, and coconut. 

Sprinkle well with brown sugar 

Wrap with foil and place in coals 

When tender, toast a marshmallow and put it on top of 
the apple 


weer? 


APPLE COBBLER 


4 Cups apples, sliced 

1 1/3 Cup sugar 

1 tsp cinnamon 

2 Cups biscuit mix (or pie crust mix) 
2 8-in pie pans 


1. Mix sugar and cinnamon with sliced apples and cook in 
saucepan until apples are tender. (Canned apple slices 
can be used instead) 

2. Put cooked apples in shallow pie pans 

3. Prepare dough from biscuit or pie crust mix and roll it 
with a round jar or small log between two pieces of wax 
paper. 

4. Place a circle of dough on the pie filling 

5. Set ona sheet of foil, leaving half of foil exposed 


6. Fold exposed portion on three edges up and over the 
pie pan to form a small oven 

7. Set either on the ground or on rocks before a hot 
blazing fire. The portion of the pie under the foil will 
brown first from reflected heat 

8. Turn pie within the foil oven to brown evenly 

9. Bake 15 to 20 minutes 


This information was taken from Cooking Out-of-doors 
copyright 1960 by Girl Scouts of the United States of 
America and was contributed by: 


Patti Scanlan (stmpspaz@gmail.com) 
First Class Girl Scout 

Leader, Girl Scout Troop 343 
Advisor, Venturing Crew 2861 
Glasgow, Montana 

Girl Scouts of Montana & Wyoming 
Boy Scouts, Montana Council 


Foil Dinner Recipes 
Compiled by Kim J. Kowalewski 
Cubmaster, Pack 1009, Bowie, MD 


These recipes were sent to me in response to my plea for help with an 
upcoming Fall Camporee. I needed some suggestions for variations on the ? 
classic? hamburger foil dinner. Enjoy! 


VARIATIONS ON THE HAMBURGER FOIL DINNER 
From: Jim Sleezer 


Just a touch of garlic salt makes a lot of difference. If you look at the 
labels in the stores, you will see that onion and garlic are part of almost 
everything! It doesn't take much to make it great. 

I like to use cabbage leaves to wrap it all in before I wrap in foil. A little 
catsup helps for some boys. I also add a few slices of onion. Around here, we 
never seem to have enough. The kids all go for seconds! 

From: Don E. Robinson, M.D. 


We add Cream of Mushroom soup to our “hobos." It adds taste as well as 
additional moisture. A couple of tablespoons will do just fine. Yum-yum. 
From: George N. Leiter II 


Just skip the butter and add some soup. Cream of mushroom or 
something like that. When cooked slow it is wonderful. 
From: Cheryl Singhal 


How about BBQ sauce, Worcestershire sauce, or even Italian dressing? 

Spices ...a measuring teaspoon of Italian seasoning or of curry powder or 
of chili powder wouldn't hurt it either. You might be able to combine BBQ 
and chili powder; or Italian dressing and Italian seasoning: I don't 
recommend mixing Worcestershire and curry powder though. 

From: Ben Alford 


We have spiced up our "hunters pack" aluminum foil dinners by adding 
Heinz 57 sauce. It is the boys's secret ingredient. It really makes a big 
difference. We've had boys finish one dinner and return to make seconds 
and thirds until all the ingredients are gone. I remember some were just 
cooking the left-over onions or potatoes as long as they had the Heinz 57 
left to spice them up. 


From: Jeff L. Glaze 


Instead of hamburger, try Pork Loin, or Boneless Chicken Breast! Also 
vary the vegetable ingredients to include slices of tomato, and/or bell 
peppers. BBQ sauces may be included also. If you use chicken, try pineapple 
slices with mild BBQ sauce. Ground turkey can be used instead of ground 
beef, and is "more healthy". 

From: Alan Wolfson 


I have had good luck asking the kids what they would like in their foil 
dinners. You'd be amazed at the great ideas they come up with. If, however, 
your den is gastronomically challenged :-), there are some things you can do 
to liven up those meals: I've substituted Mrs. Dash, garlic pepper, Montreal 
seasoning, or any other favorite general- purpose seasoning for the pretty 
dull salt and pepper usually found ina foil dinner. We've added celery, green 
beans, and onions into our dinners for some additional variety. I've also had 
some good experiences substituting chicken for the beef, and making a 
pseudo stir-fry dinner using stir-fry oil instead of butter and spices. 

From: Mark Wilson 


Also, consider replacing the hamburger with stew meat, cubed steak, or 
chicken or turkey breasts cut into stew meat sized cubes. As to spices, 
consider adding a part of a clove of fresh garlic. Smash it first. You might 
also consider adding soy sauce, teriyaki, or plain old steak sauce. Try adding 
small dough balls of biscuit mix for dumplings. 

From: James H. McCullars 


In addition to the ingredients you mentioned, I always use onion, bell 
pepper, radishes, Lowry's Seasoned Salt (and/or Lowry's Seasoned Pepper), 
and Worcestershire sauce. In addition, I sometimes will use barbecue sauce 
and if someone thinks to bring some along, sweet potatoes (try it!). I have 
also seen other people use soy sauce, Tabasco, etc. 

From: Juel A. Fitzgerald 


Instead of salt and pepper, use seasoning salt and pepper. This makes it a 
whole lot less bland. Of course you could add Worcestershire sauce AFTER 
you are done cooking for those who like that. 

From: Jeff Agle 


One of my favorite additional ingredients in a foil dinner is a dash (maybe 
a big dash) of Wyler's bouillon granules. These add significantly to the 
flavor. I typically use Seasoned Salt instead of just plain salt. You also left 
out one of the main flavor ingredients, Onions. Anything in the onion family 
can add lots of flavor, try scallions or green onions if the boys are a little 
squeamish about yellow onions. Garlic (salt, powder, crushed) can add a nice 
flavor. 


CORNISH HEN 
From: Michael C. Horowitz 


At home, parboil (3 mins) a Cornish hen. oil it up, salt and pepper and wrap 
in foil. Cook as you would a foil pack (15 min/side). Do another pack of just 
thin sliced potatoes and onion, salt/pepper with a bit of olive oil. Makes an 
OUTSTANDING meal. BTW, differentiate your foil pack by wrapping a 
length of foil in with the folded seam; never an argument over who's pack it 
is. 


PIZZA POCKET 
From: Don Izard 


I have seen a pizza pocket dinner, made with those packages of ‘flat’ 
dough (those tubes from The Dough Boy). You take the flat dough, and fill 
the center with pizza sauce, pepperoni, cheese, with optional mushroom, 
olives etc. Fold it over to enclose the ‘goodies’ and wrap in 2 layers of foil. 

‘BAKE’ 10 minutes on each side, and you might have a pizza pocket. 


SEAFOOD DINNERS 
From: Jim Sleezer 


For variety, try peeled shrimp or scallops, snow peas, strips of red 
pepper, sliced mushrooms, thin slice of ginger root. This cooks rather 
quickly, usually in less than 10 minutes depending on size of shrimp or 
scallops. Kids seldom like it .. . it's too different. 

Shark chunks cook up well with a thin slice of lemon. 


HAM DINNERS 
From: Jim Sleezer 


I have done chunks of ham, sweet potatoes (par boiled), pineapple. As 
soon as it comes out of fire, I add a few mini marshmallows on top. 


Upside Down Ham, from Mark Michalski 


Ham pieces or steak, Pineapple slices (or tidbits) dash of teriyaki sauce 
(or marinade) and mixed vegetables to taste. 


Ham & Potatoes Au Gratin: 


Cubed Ham, chopped Potato, Onions, Grated cheese of your choice. 


CHICKEN DINNERS 
From: Scott Miller 


Try using boned chicken instead of hamburger. Cooking time is the same, 
add a small amount of water or soy sauce to replace the water found in 
hamburger. 

From: Peter Van Houten 


One of the best foil meals I had included a combination of chicken 
breasts, shrimp, snow peas, celery, and bean sprouts. Similar to a stir-fry. 
The meat was place on the bottom (by the way, the chicken had been slightly 
cooked prior to going), with the veggie's on top. I had a couple of dashes of 
Teriyaki sauce, some spices (tarragon and others from a pre-mix spice jar). 

Only exception was that I didn't turn it over, I let the veggie's cook in 
the heat from the meat. They were still slightly crunchy, almost steamed. 


Lemon Chicken, from Clif Golden 


Take a whole chicken. 

Brush with melted butter. 

Take a whole lemon, slice, squeeze juice over chicken. 

Sprinkle generously with Lemon & Herb spice. 

Put leftover lemon peel & pulp inside chicken with slices of onion. 
Wrap in foil. Cook until done. 40-60 minutes. 


We also cook potatoes & onions in other foil packs. 

For dessert. Take a banana, slice in lengthwise in the peel. Insert butter 
and brown sugar into the slit. Wrap & bake. 

From: R. Edward Fickel 


Try boneless chicken breasts, green peppers, onion, carrots, potatoes (I 
think), mushrooms, ina cream of mushroom sauce. They are cooked the same 
way as your foil packs, but are gourmet quality! 

From: Wayne Hill 


One that we tried is the chicken with instant rice and cream of celery 
soup (undiluted). I thought it was good and it cooks up quick. You can also try 
baked Apples with sugar, butter, and cinnamon. Bisquick mix is good for 
individual biscuits just coat the foil with butter or oil before you plop the 
biscuit dough on the foil keeps it from sticking. Baked potatoes are good and 
you can put cheese, butter,etc on after they are cooked. 

One other point in case you are not aware, use hard wood for making your 
charcoal resinous wood like pine or cedar doesn't make long lasting charcoal. 


FOIL FAJITAS 
From: Mark Michalski 


>Marinated Fajita Meat (Beef or Chicken), Onions, Green Peppers. Serve 
on tortillas with cheese, salsa, etc.... 


STUFFED POTATOES 
From: Mark Michalski 


Core small to medium potato, insert a small pre-cooked sausage or 
weaner. Wrap in foil, set in hot ashes to bake. Takes 45-90 minutes to cook. 
Remove and slice top and add cheese, chili or fixins of your choice. 


HOBO POPCORN 
From: Mark Michalski 


In center of 18" x 18" square of heavy or doubled foil, place one teaspoon of oil and one 
tbspoon of popcorn. Bring foil corners together to make a pouch. Seal the edges by folding, 
but allow room for the popcorn to pop. Tie each pouch to a long stick with a string and hold 
the pouch over the hot coals. Shake constantly until all the corn has popped. Season with 
salt and margarine. Or 
soy sauce, or melted chocolate, or melted peanut butter, or melted caramels or use as a 
base for chili. 


PORTABLE CHILI 
From: Carol Eichinger 


Cook up a pot of chili (homemade or canned). Buy individual size bags of Doritos or 
something similar. Cut an X on front of bag and open. Put chili on top of the chips, and 
shredded cheese. And you have portable lunchtime nachos/tacos. This was in my Crafting 
Traditions Magazine. 


HELPFUL HINTS 
From: Jess Olonoff 


Do NOT, REPEAT NOT use cheese in your recipes, unless put on after 
cooking. 

The cheese will warm and separate and the oil will catch fire or cook the 
food faster than expected. We had a few very unhappy Cubs expecting 
Cheeseburgers, but receiving, well something else if you can imagine. 

It may cost a bit more too, but try to keep your meats lean and let the 
veggies add the moisture necessary. 

Also, have some extra bread and cheese slices available as there will 
inevitabally be an accident or two (broken foil-food in fire), and a few boys 
who will not be to happy with the final product. 

Don't forget extra utensils as you'll be moving a lot of packages around. 


DINNERS WITHOUT FOIL 


How about baking muffins in half an orange with the pulp removed (and 
we hope eaten). Eggs in onion half with all but outer few layers removed. 
Meat loaf (I use recipe on Quaker Oats oatmeal box) cooked in onion half 
(mound it up as it shrinks while cooking). Twist on a peeled green stick. 
Potatoes wrapped in "clean" mud and baked in fire. Skin comes off with mud. 

How about chicken and dumplings. Envelope of chicken & vegetable soup, 
about half the regular water, a small (6 oz) can of chicken. Bring to a boil. 
Drop spoonfuls of biscuit dough on top (use drop biscuit recipe). Cover 
tightly and cook over low heat for about 10 minutes or until dumplings are 
done. 

I also like to make stone soup. Everyone brings their favorite vegetable 
to toss in the pot with a few seasonings. Add some bullion for extra flavor. 
(Bullion can also be added to foil dinners to add a bit more flavor--go gently 
until you find the right amount.) 


FOIL COOKERY HANDBOOK 


From: Jess Olonoff 


With Thanks to The Indian Nations Council Pow-Wow Book 


Foil Cooking Hints 

Use two layers of light-weight, or one layer of heavy duty aluminum foil. 
Foil should be large enough to go around food and allow for crimping the 
edges ina tight seal. This will keep the juices and steam in. This wrap is know 
as the "drugstore" wrap. 


Drugstore Wrap 

Use heavy foil three times the width of the food. Fold over and roll up 
the leading edges. Then roll sides for a steamproof seal. 

A shallow bed of glowing coals that will last the length of cooking time is 
necessary. 


Cooking Times: 
Hamburger: 8-12 minutes, Carrots: 15-20 minutes 
Chicken pieces: 20-30 minutes, Whole Apples: 20-30 minutes 
Hotdogs: 5-10 minutes, Sliced potatoes 10-15 minutes 


FOIL DINNER 

Lay slices of potatoes, onion, and carrots on a sheet of heavy-duty foil 
then place hamburger patty on top. Cover with slices of potato, onion, and 
carrots. Season with butter, salt and pepper. Cook 20-30 minutes over hot 
coals, turning twice during cooking. 


RECIPES 


ALUMINUM EGGS (FOIL BREAKFAST) 


Sausage 

Egg 

Hash brown potatoes 

Salt, pepper and spices to taste 


Place potatoes, scrambled egg (doesn't need to be cooked) sausage patty 
and spices in foil. Wrap securely. Place on coals for 15 minutes. 


DON'S HAWAIIAN DELIGHT 


In a square piece of heavy duty aluminum foil place enough of each of the 
following to make one serving: 


Sliced ham 
Sweet potatoes 
Carrots 
Pineapple 


Surround the ham slices with the other ingredients on the foil then add 1 
tablespoon of syrup or honey. Fold using "drugstore" wrap to hold in the 
juice. Cook package on hot coals for approximately 15 minutes on each side. 


The Cardboard Box Oven 


A cardboard box will make an oven -- and it works just as well as your 
oven at home! There are different ways to make a cardboard box oven. 


1. The open top Box Oven 


Cut off the flaps so that the box has four straight sides and bottom. The 
bottom of the box will be the top of the oven. 

Cover the box inside COMPLETELY with foil, placing the shiny side out. 

To use the oven, place the pan with food to be baked on a footed grill 
over the lit charcoal briquets. The grill should be raised about ten inches 
above the charcoal. Set the cardboard oven over the food and charcoal. Prop 
up one end of the oven with a pebble to provide the air charcoal needs to 
burn - or cut air vents along the lower edge of the oven. 


2. The copy paper Box Oven 


The cardboard boxes that hold reems of paper, 10 reems of 8 1/2 by 11 
inch paper, or 10 reems of 8 1/2 by 14 inch paper, will make very nice box 
ovens. Line the inside of the box and lid with aluminum foil. Use a sponge to 
dab some Elmer's glue around the inside and cover to hold the foil in place. 
Make a couple holes in the cover to let the combustion gases out, and make a 
few holes around the sides near the bottom, to let oxygen in. 

Make a tray to hold the charcoal using one or two metal pie plates. You can 
either make feet for a single pie plate using nuts and bolts, or bolt two pie 
plates together bottom to bottom. Cut a couple coat hangers to make a rack 
to hold up the cooking pan. Poke the straight pieces of coat hanger through 
once side, and into the other. Two pieces will usually do fine.. 

Put several lit briquets on the pie pan, put your cooking pan on the rack, 
and place the cover on top. The first time you use this box oven, check it a 
few times to make sure that enough oxygen is getting in, and enough gases 
are escaping, to keep the charcoal burning. 


3. Box oven without the box! 


David T. Berg says, "I saw a demo last week at our round table of the box 
oven minus the box! Proceedure: 


1. Pound four one inch + diameter by about 1.5 ft length sticks into the 
ground in the shape of a square about 1.5 ft per side and wrap them 
with heavy duty foil. 

2. Arrange aluminum foil around stakes and drape over top and crimp to 
hold in place. Also line floor with foil. 

3. Drive three or four stakes into the ground through the foil floor to 
hold up the baking dish. 


It looked kind of ugly but worked pretty well for baking the bisquits. If you 
make it this way, you don't have to take up room with a bulky box. Anyway, 
that's what the person doing the demo said." 


4. How to Make a Cardboard Box Oven 


Take a sturdy large box, Not too big, A box that was used to ship a 14-15 Computer 
Monitor is an excellent size. Completely line the inside of the box with aluminum foil 
(reflective side out), Seal the top of the box closed with duct tape. Cut a hole in the front 
(door to pass baking trays in and out of. Put steal rods or hangers through the middle of 
the box (forming rack to place your baking trays). Place an inverted pie tin in the bottom 
and then another pie tin (right side up) on top. 


This is where your charcoal goes. It is 


important to have the inverted pie tin in order to 
insulate the bottom of the box from the 
charcoal. Place 1-2 pieces of charcoal in box 

per 100 (Fahrenheit) degrees of cooking temp. It 
is easy and simple, The only key here is make 
sure that there is absolutely NO exposed card 
board inside your box. This all must be covered 
with aluminum foil, otherwise your box will 
ignite, 

Happy Cooking! 


by Rich Goldman goldman@peddie.k12.nj.us 


5. Yet another description of a Box Oven 


From Dori Byron, Fair Winds Girl Scout Council Trainer, Brownie leader, and 
Computer nut, "You need: 


1. One large box (whiskey or any double corrugated box that will fit a 
cake pan or cookie sheet with about 1" all around will do.) Note: this 
does not have to have a lid or top. 

2. Lots of large high quality, heavy duty, tin foil (commercial time, use 
Reynolds wrap) 

3. Four small TIN juice cans 

4. A 9x13 cake pan or small cookie sheet 

5. One #10 can, open at both ends and vented at bottom for charcoal 
chimney. 

6. One small friendly stone to vent bottom 


First cover the inside of box with two 
layers of foil. Be sure you have no box 
showing anywhere. You can tape it down on - 
OUTSIDE. Place a large sheet of foil on a 
level, not burnable, piece of ground. Place 
the charcoal chimney on the foil and place a ref 
fire starter and whole charcoals (one for 
every 40 degrees of temperature plus one 
or two for cold, wet, or wind) Light the 
chimney and wait about 20 min for charcoal 
to be ready. Pull of f chimney and spread out 
charcoal to fit under pan used. Place four 
small juice cans to support cake pan and 
lower box oven over all. Vent on leaward 
(thats away from the wind for non mariners) 
side with small stone. Cook for amount of 
time called for in recipe. If cooking for much more than 30 minutes 
replenish charcoal. 

Note: Be sure and lift box straight up or you will "dump"the heat. No 
peeking allowed!! Anything you can cook in an oven at home can be done ina 
box though I prefer things that can be done in 30 min or so. Good Eating!" 


For all box ovens: 


Control the baking temperature of the oven by the number of charcoal 
briquets used. Each briquette supplies 40 degrees of heat (a 360 degree 
temperature will take 9 briquets). 

Experiment! Build an oven to fit your pans - or your menu: Bake bread, 
brownies, roast chicken, pizza or a coffee cake. Construct a removable oven 
top or oven door. Punch holes on opposite sides of the oven and run coat 
hanger wire through to make a grill to hold baking pans. Try the oven over 
the coals of a campfire. 


Tamie Nivison writes: 


| have an addition to your box oven. In order to keep the kids from opening the 
door or lifting the lid, make a window out of a Reynolds's Cooking Bag (the kind 
used for turkeys or roasts). Cut small window in top of box, and cut cooking bag 
slightly larger, and hold in place with duct tape to the outside of the box. 
Received this idea from another Girl Scout leader. Good ideas must be shared! 


Recipes 


There aren't many recipes here, because you can use this box oven to cook 
anything from any other cookbook that can be cooked in an oven! 


Peachy Yums 


Canned peach halves 
Large marshmallows 
Cinnamon 


Place a well drained peach half, cut side up, on a piece of foil large enough to 
wrap it. Put one large marshmellow in the peach and sprinkle with a little 
cinnamon. Wrap the peachy yum. Warm in the box oven until the marshmallow 
is melty, 5-10 minutes. 


Mmm, Mmm, Good! I want one now! 


-- Thanks to Laura Humphrey, Lone Star Girl Scout Council 


SAUSAGE BALLS 


1 Ib sausage 
3 cups bisquick 
18 oz jar Cheese Whiz or shredded cheese 


Combine sausage (cooked), bisquick and cheese; shape into balls. Bake in 
preheated 300 degree oven for 25 minutes or until lightly browned. 


How to Make a Cardboard Box Oven 


Take a sturdy large box. Not too big. A box that was used to ship a 
14-15" Computer Monitor is an excellent size. Completely line the inside of 
the box with aluminum foil (reflective side out). Seal the top of the box 
closed with duct tape. Cut a hole in the front (door to pass baking trays in 
and out of. Put steal rods or hangers through the middle of the box 
(forming a rack to place your baking trays). Place an inverted pie tin in the 
bottom and then another pie tin (right side up) on top. This is where your 
charcoal goes. It is important to have the inverted pie tin in order to 
insulate the bottom of the box from the charcoal. Place 1-2 pieces of 
charcoal in box per 100 (Fahrenheit) degrees of cooking temp. It is easy and 
simple. The only key here is make sure that there is absolutely NO exposed 
card board inside your box. This all must be covered with aluminum foil, 
otherwise your box will ignite. 

Happy Cooking! 

by Rich Goldman rgoldman@peddie.k12.nj.us 


We used two ovens, because we were making 2 cakes. Here is our 
material list: 

Standard photocopier paper box (Xerox), with a slip-on lid. 
6 pieces of coat hanger wire, about 13-14" long 

Aluminum foil to line. 

9" X 12" foil cake pan. 

9 charcoal briquettes. 

The box was completely lined with aluminum foil. We used 18" heavy duty 
foil for this. Before the boxes were lined, we punctured the sides for the 
grill wires, at about a third of the way down from the top. Leave about 2-3" 
between wires. The 18" foil allowed us to run one piece of foil down one side, 
across the bottom, and up the other, with a little overlap on each side. We 
did the same, end to end. Then, we placed a piece of foil about twice the 
size of the box doubled over in the bottom. 

The wires were then inserted through the pre-punched holes, then bent 
over at each end. Then we lined the lid. That takes an end to end pass, then 
a side to side pass also. At this point, you cut a ventilation hole at the 
bottom-middle of each of the four sides. Our holes were cut triangular, and 
about 1.5" high and across the base. 

Pour the prepared cake mix into the cake pans. Using tongs, place 9 
charcoal briquettes, spaced, in the bottom of the box-oven. Put the pan on 


the grill rack, and level the box if necessary. Now cover the box and wait 
40-50 minutes for the cake to bake. 

We did not make any special provisions to keep the coal from the bottom 
of the box, as there was already 4 layers of foil on the bottom. 

BTW, the cakes couldn't have been better! Yum ;). 

One final note: The amount of heat generated by a charcoal briquette 
has been quoted as 30° F. My understanding, for Dutch Oven work, is 25° F. 
For the box oven, we figured 50° F. The difference is that for a Dutch 
Oven, the coals are out in the air, which takes some of the heat. When the 
coals are enclosed in an oven, not as much heat is lost. 

By Chuck Bramlet, ASM Troop 323, Thunderbird District, Grand Canyon 
Council 

bramlet@ecc4.ateng.az.honeywell.com 


Here's another method -- for use on a plain old wood fire. 


You take a box, line it with several layers of foil, like you've heard from 
other people. 

You make a fire, and burn it down to lots of coals -- like you're going to 
toast marshmallows, or cook in the coals. 

You put something *safe* into the fire -- rocks or bricks, just make sure 
it can be in the fire -- to hold up a cookie sheet. You put the cookie sheet on 
top of your props over the fire. Make sure that the fire is not too hot/the 
pan is far enough above the fire so that food will not burn. Place food on 
cookie sheet, and place box over cookie sheet. 

I've also used the box oven as a makeshift reflector oven -- set it with 
the open side toward the fire and tilt it slightly forward -- this works well 
for something like mini pizzas, so that they don't get burned on the bottom 
if your fire is just too hot. 

By Kathleen Burton burton@Iclark.edu 


If you have never tried a box oven, let me describe how we've done it. 
First, you need: a cardboard box, newspaper, aluminum foil, heavy cloth tape 
(we use duct tape), a grill that will fit under the box, coffee cans to support 
the grill (optional if the grill is free standing), and a pie tin to hold the 
charcoal briquettes if you use a free standing grill. 

You wrap the cardboard box in newspapers for insulation and foil to keep 
the newspaper from burning. The object is to wrap so not much tape is 
exposed to the inside of the box (because the adhesive will melt). I have 


used both free standing grills (which can tilt and give your brownies a lovely 
slant) and grills supported by coffee cans. The briquettes in coffee cans or 
under the grill in a pie tin are your fuel source. Somewhere I think I read 
that each briquette is worth about 30 degrees(F) of heat. Combine this 
figure with the heat loss from a lot of lifting of the box (grin) and heat loss 
from insulation, and you will get a rough idea of what you need. This is a fun 
project but not really applicable to backpacking! 
Enjoy! 


By Lynn Baird, Head, Access Services, University of Idaho Library, 
Moscow, ID 83844 bairdl@osprey.csrv.uidaho.edu 
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Recipes 


There aren't many recipes here, because you use this box oven to cook anything from 
any other cookbook that can be cooked in an oven! 


SAUSAGE BALLS 


1 lb sausage 
3 cups bisquick 
1 8 oz jar Cheese Whiz or shredded cheese 


Combine sausage (cooked), bisquick and cheese; shape into balls. Bake in preheated 300 
degree oven for 25 minutes or until lightly browned. 


Refrigerated Biscuits 


Place biscuits on lightly greased baking sheet. Place on metal rack in middle of oven. 
Cook in preheated oven box for 10 minutes or until lightly browned. 


Blueberry Streusel Coffee Cake 


Pour 2 tablespoons oil into 8-inch round cake pan: tilt pan to cover bottom. 

Mix | pkg. (13 0z.) blueberry muffin mix. | egg and 1/2 cup water. Spoon into pan, 
sprinkle with drained blueberries. 1/3 cup brown sugar and 1 teaspoon cinnamon. Cook 
in preheated oven box 33 minutes or until cake tests done. 


Baked Apples 


10 — 12 Apples (can be a variety) 

2 T Cinnamon sugar 

1 -2 T Lemon juice 

1/4 c Mini Marshmallows (Optional) 


1/4 c Water 


2-3 T Butter 
Oil or spray to oil the pan Box Oven 


Gear: Large and wide foil tin — Serves 10 

Peel apples, use slicing/coring tool to cut wedges, removing the core. Add lemon juice to 
cut pieces (toss in a bowl) to prevent browning. Spray a wide baking pan lightly with oil, 
add the apples. Pour 1/4 cup of water over apples, add butter, then sprinkle cinnamon 
sugar and some marshmallows on top. Cover the pan with foil and bake in oven box. 


Check frequently and stir so they don’t burn. Approx. 20 minutes. 


Brownies or Cake Mix 


- Using a reusable metal pan: Assemble and combine ingredients from your mix 
packaging 


Gear: Reusable metal baking pans — Serves 10 

Line a baking pan with foil and grease the foil. The size of pan will determine if one or 
two boxes of mix is used per pan. A 9”x13” pan can hold 2 regular size boxes of brownie 
mix or 1 family size box of brownie mix. Mix box(es) of brownie mix according to the box 
instructions. 

Pour the batter into the pan and bake according to the box time. 

When done, let the brownie cool at least 30 minutes before cutting. 


Brownies or Cake Mix 2 
- Using a foil tin: 
Assemble and combine ingredients from your mix packaging 


Gear: Foil tins — Serves 10 

Assemble and combine ingredients from your mix packaging. 

Use a Ziploc mixing bag (for easy clean up) to combine ingredients. Oil your tin before 
piping in the mix. Different mix brands may vary ingredients and cooking time. Place a 
foil board under your pan in the oven to prevent extra burning, might need to rotate. 
Approx. 20 minutes follow cooking time on your packaging. Verify doneness, once 
cooled cut into bite size for serving. 


Garlic French Bread 
1 pkg. Pre-sliced French bread 


1c Butter or seasoned butter 
Garlic Salt if needed 


Gear: Heavy Duty Foil — Serves 10 

BREAD GO IN BOX OVEN OR OVER COALS LAST — AFTER ALL OTHER MEALS ARE COOKED 
Pre-sliced French bread, add butter and garlic salt* to pre-cut pieces of bread, cut into 
halves to make it easier serving and wrap loaf in foil. Hold until coals are ready. Place on 
or near hot coals to heat, keep rotating. Approx. 5 minutes. 

*Beware of how much garlic salt you are adding on the bread, only needs a sprinkle. 


CHICKEN RICE BROCCOLI 


(Serves 8 to12) 
8 chicken breasts 


4 cups water 

2 cups rice 

salt and pepper 

1-2 cups water 

2 cans cream of mushroom soup 


1 package dry onion soup mix 
2 bunches of fresh broccoli 


De-bone chicken and cut into chunks. This can be done at home and precooked, but save 
the broth. Cook with 1-2 cups of water until done. Add soups and water (or broth). Cook 
to a boil. Add rice. 10-15 minutes before rice is done add broccoli. Steam on top of rice 
for a few minutes then stir into rice. Cook until rice is done. 


FANTASTIC CORNBREAD 


(Serves12) 
2 Jiffy Corn Muffin Mix 


1 cup water 
2 Jiffy Golden Yellow Cake Mix 


2/3 cup milk 
4 eggs 


Mix all ingredients together. Cook 20 to 30 min at 350 degrees. Can also be cooked in a 
Dutch Oven. 


Individual Meatloaves 
2-2 1/2 lbs. Hamburger meat (lean) 


2 Eggs 
1 Onion (diced) 
1/2 - 1/3 c Bread crumbs 


2 T Ketchup (to color) 
2 T Milk (to moisten) 
8 oz. Block of cheese (cubed) 


Gear: 3 - 4 Muffin tins, Heavy Duty Foil — Serves 10 


Mix all ingredients (not cheese) together in mixing bag for easy cleaning. With hands 
form into individual balls, put two cubes of cheese in the middle of the meatloaf and 
place into muffin tins. Place pans in the box ovens at about 350°. Approx. 40 — 45 
minutes. 


Pecan Pie 

2 Pie shells 

4 eggs 

1 c Brown sugar 

1t Flour 

3 T Butter (melted) 

1c Light Karo syrup 1 c Pecan halves 2 t Vanilla extract 


Gear: 2 Pie tins — Serves 10 


In a Ziploc mixing bag, combine eggs, sugar, flour, syrup, vanilla & melted butter, beat 
well. Pour into 2 pie shells, and then evenly add pecans (pecans will rise to top.) Bake in 
cardboard oven for 30 — 40 minutes, verify doneness before removing. 


Vegetable Medley 


Can be any combination of vegetables Add olive oil and seasoning to taste 
Gear: 1 Rectangular tin — Serves 10 


Chop veggies, add to baking pan, drizzle olive oil over top adding seasonings to taste. 
Add 1/4 cup of water over veggies. Cover the pan with foil and bake in oven box with foil 
board under. Check frequently and toss with a metal spoon so they don’t burn. 


Monkey Bread 
Ingredients: 


eSugar 


eCinnamon 
e4 cans flaky, butter flavored refrigerated biscuits 


¢1 big hunk of butter or margarine, melted 


Procedures: 

Cut each biscuit into four pieces. Roll in a mixture of cinnamon and sugar (not you, the 
biscuits). Place on a cooking pan and pour melted butter over the top. Bake in box oven 
at 350°F until done (about 15-20 minutes). 


7-Up Cake 
Ingredients: 
e1 pkg. Lemon “supreme” cake mix 
¢1/2 cup oil 
04 eggs 
e1 12-0z can7-Up 
e1 4.6-0z. pkg. Instant lemon pudding mix 


Combine cake mix, oil, pudding mix and eggs; mix well. Stir in 7-Up and mix until 
smooth. Turn batter into 2 well-greased 8-inch cake pans. Bake at 350 degrees for 20-25 
minutes, or until cake springs back when touched. Cool, then frost as desired. 


Chocolate Cherry Coke Cake 


Ingredients: 
e1 pkg. Chocolate “supreme” cake mix 
¢1/2 cup oil 
e4 eggs 
e1 12-0z can Cherry Coke-Cola 
e1 4.6-0z pkg. Instant chocolate pudding mix e1 jar Cherry preserves 


Combine cake mix, oil, pudding mix and eggs; mix well. Stir in Cherry Coke- Cola and mix 
until smooth. Turn batter into 2 well-greased 8-inch cake pans. Bake at 350 degrees for 
20-25 minutes, or until cake springs back when touched. While still warm, spread cherry 
preserves on top. 


Jam Cake 
Ingredients: e1 tsp allspice 


e1 1/2 cups sugar 
e1 tsp cloves 


e1 cup margarine e1 1/2 tsp baking soda 
¢14 tbsp sour milk 
°2 eggs, beaten e2 cups flour 


: e1 small jar fruit jam Procedures: 
e1 tsp cinnamon 


Mix together sugar and margarine. Add eggs and spices. Dissolve baking soda in sour 
milk and add to mixture. Add fruit jam. Mix well and add flour to make batter. Bake in a 
loaf pan in box oven at 350°F for 45 minutes. 


Cherry Turnovers 


Ingredients: 
e4 packages of refrigerator crescent rolls, 8 per pkg. 
e1 can cherry pie filling (or blueberry or peach or apple) 


Procedures: 

Spread dough into flat triangles. Spoon 2-3 cherries onto the center of each triangle. 
Fold dough in half so that the cherry topping is covered. Crimp edges together until air- 
tight. 


Place 8-10 turnovers in the box oven at a time. Bake at 350°F for 10 minutes, or until 
golden brown. 


Blueberry Miracle Muffins and Eggs in a box oven 
Ingredients 


¢ 1 cup Better Batter Flour Pancake & Biscuit Mix 
e 4 to 6 tablespoons sugar 
¢ 1/2 cup unsweetened milk substitute of choice 


e 1 tablespoon oil 


¢ 1/2 cup blueberries, or other berries, chopped nuts, gluten & dairy free 
chocolate chips, etc. 


° cinnamon-sugar to dust on top, optional 6 eggs 
Instructions 


° Oil 12 cup muffins tin. Crack one egg each into 6 of the cups in the tin. If desired, 
scramble eggs in a separate bowl, adding spices and finely diced already cooked 
veggies before dividing into 6 cups of the muffin tin. 


° Stir together the biscuit mix, sugar, milk substitute, and oil until smooth. Stir in 
blueberries. Divide batter between remaining 6 cups in the muffin tin. Sprinkle 
with cinnamon-sugar, if desired. 


° Bake in box oven (about 350 degrees F) for 20 minutes before checking. Meal is 
done when eggs are set and muffins are cooked through. 


